
Spicy Garlic Shrimp with
Balsamic Parsley Coulis

W I T H  T E X A S  H I L L  C O U N T R Y  S O L A  S T E L L A  E V O O ,  L E M O N
I N F U S E D  E V O O ,  A N D  T E Q U I L A  L I M E  B A L S A M I C  V I N E G A R

Directions
Place all coulis ingredients in a blender and mix well. Set aside for
later.
Heat olive oil, butter, garlic and red pepper flakes over low heat,
cook till garlic is golden brown and crispy.
Pull garlic from heat and strain keeping the bits of garlic and
reserving the olive oil and butter mixture. Transfer butter and oil
mixture to the frying pan. 
Heat pan on medium high heat with butter and oil mixture. Add
shrimp and cook for approximately 3 min, then flip and cook 3-4
additional minutes.
Remove shrimp from pan and plate atop the sauce and sprinkle with
crispy garlic.
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Ingredients

1/2 cup garlic, finely chopped
8 wild caught shrimp
1/2 cup Sola Stella EVOO
2 tsp red chili flakes
1/2 cup butter
Salt and pepper, to taste

1 cup parsley
1/4 cup Lemon Infused EVOO
6 garlic cloves, finely chopped
1/4 cup Tequila Lime Balsamic
1 tsp cumin
1 tsp chipotle pepper flakes
Salt and pepper, to taste

Balsamic Parsley Coulis:

Notes

https://texashillcountryoliveco.com/collections/extra-virgin-olive-oil/products/sola-stella
https://texashillcountryoliveco.com/collections/infused-olive-oil/products/lemon-infused-olive-oil
https://texashillcountryoliveco.com/collections/balsamic/products/tequila-lime-reserve-balsamic-vinegar

